Book IV-

ItfGREJDIENTS OF PLANTS.

plying this discovery to practical purposes. During
the last war, when the price of gum was high, lichens,
at his Lordship's suggestion, were very much employ-
ed as a substitute by the calico-printers in this country.
The mucilaginous quality of the fuci is apparently
still greater than that of the lichens, though the muci-
lage obtained from them does not answer so well.

SECT. VIL

OF JELLY.

How ob-
tained.

Properties.

IF we press out the juice of ripe blackberries, cur-
rants, and many other fruits, and allow it to remain for
some time in a state of rest, it partly coagulates into a
tremulous soft substance, well known by the name of
jelly. If we pour off the uncoagulated part, and wash
the coagulum with a small quantity of water, we ob-
\zmjeHy approaching to a state of purity.

In this state it is nearly colourless, unless tinged by
the peculiar colouring matter of the fruit; it has a plea-
sant taste and a tremulous consistency. It is scarcely
soluble in cold water, but very soluble in hot water ;
and when the solution cools, it again coagulates into
the form of a jelly *. When long boiled, it loses the
property of gelatinizing by cooling, and becomes ana-
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